Uongress of the United States
House of Representatives
ﬁjaizhiuginm CT.J(]: Z0515

ICE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 27 May 2022
DAY MONTH YEAR

Requested by: Alejandra Zepeda District Operations Coordinator
NAME POSITION

Transmitted by:
ICE Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?

Yes V] No [ ]

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 69

FORMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 566

How many people formally counted in this facility identify as the following gender?

Female: I 22 |

Male: | 544 |
Nonbinary: 0

Prefer not to say:l 0 |
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 3

How many people were brought into the facility this week?

Number of people brought into the facility this week: 18

How many people have left the facility this week?

Number of people who left the facility this week: 109

How many people and where did those who left the facility go?

Released into community: unknown

Formally removed from the United States: | unknown

Moved to another facility:| unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 227
Male: 205
Female: 22
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020:
Individuals Housed in GEO Facility: 0 914
ICE Detainees: A4 963
ICE Employees: 0 >
GEO Employees: 0 557
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
Yes No [
Daily Foods Production Service Records:
Yes No [ ]
Temperature Logs:
Yes No I:'
Law and Leisure Library Logs:
Yes No |:|
Medical Staffing Update:
Yes No D

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.4




SUPPLEMENTAL NOTES:

Request for information was made on May 26, 2022. Electronic files were received on
May 27, 2022. The population counts are current as of 5/25/22.

Kitchen Documents:
Opening/Closing checklists and Menu were provided. See attached documents.

Medical:

Johnny Choate, Facility Administrator, provided the following update on medical staffing:
1 Assistant Health Service Administrator

1 Medical Doctor

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

8 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 5/24/22.
No staffing changes from previous week.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

Logs are not attached to protect personal identifying information of detainees. Usage of
the law library ranged from one (1) person to twenty (20) people at each provided
opportunity. Dorms which did not use the library were either empty, new intake, on
restriction, or detainees refused use, per provided logs. Logs are current as of 5/20/22.

COVID-19 Information:

Per the facility, there were zero new cases amongst the ICE staff and three (3) new cases
amongst GEO staff. They reported fifty-three (53) new positive cases among ICE
detainees and zero new cases among other GEO detainees. Official COVID-19 statistics
for "ICE Detainees Under COVID-19 Monitoring" were provided via ICE.gov and are
current as of 5/24/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 5/24/22.

Version 1.4




GEO Aurora ICE
3130 N. Oakland St

Temperature
°F

A-1 68.62
A-2 67.52
A-3 68.71
A-4 67.91
B-1 66.51
B-2 65.02
B-3 -40.01
B-4 68.90
C-1 68.11
C-2 70.51
C-3 67.50
C-4 64.31
E-1 70.11
E-2 69.52
D-1 71.21
ISOLATION 69.80
PATIENT ROOM 70.61
INTAKE/RECEIVING 68.71
Tank Temp S-12 0.00
Present Value

BOILER-3 137.69
Universal input[1]

FAUNDRY ROOM MAU-2 and BOILER-4 170.47

Universal Inputf13]

GEO

5/23/2022
7:02:55 AM BCU



Secure Setvices™

Date: Monday, May 23, 2022

Temperature Log

South Building

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
ﬂﬁb P South-A 7 o (9.1
/ South-B 7o [ &4
JI South-C 7] JoH, 2
; South-D 7 ([, 3 [ 2
f South-E 2z o ¢ vpadd
South-F 7. i’} [ a’/l*i. )
South-G 7). { /&3 7
South-L /O, & / 4.1
South-M 2 ﬂ[&wﬁ'ﬁ—"’(
South-N 710 (04,2
\ South-X 727 [T 2
\ South-Y 7%.9 [ &4 |
South-Z 12,7 17 2
| South SMU Do 199 1
\ South SMU Shower :
3 N/A
\ MED ISO-Room 1 | /2 | oY 2 N/A N/A
MED ISO- Room 2 | /2. (4. 2 N/A N/A
| | MED1S0- Room 3 | 72| (6.2 N/A N/A
I MEDICAL N/A N/A
PRINT: L MHangen SIGN: g

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Secure Services™

Monday, May 23, 2022
North Building

Temperature Log

195 Aurora Detention Center

3130 Oakland St.

Aurora, CO 80010

Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
SRIBL | aa | £ € | oty
J ae |£75 |ien3
ag | EF T |ietY
A-4 A {44
B-1 £6.5 1045
B2 |66.¢ 164, §
B-3 7Y ":7/ /95
B4 | €%T [#15
C-1 <A /46"
ca | 24 | 1eas
" | o3 | €75 |14l
C-4 €41 3 164.)
pa | 72 1695 N/A N/A N/A
D-2 N/A N/A N/A
Ba | A4 |y N/A N/A N/A
E-2 €9.5° /64 (/
Phy
| Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: Sezn Nonger SIGN ;”'24:” —
Write Legibly
Medical Showers Temperature Log
. Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air: . & | el | 7 |Jel |5 | 2ol |2 E& |
waters |17 | 1027 | 1227 | 1296 | sen7 | 1098 |jen2 | 1297

Temperature Taken with a Fluke Mod 52 Digital Thermometer




ADULT CYCLE MENUS

These menus are proprietary and intended salely for the use of GEQ Group Facilities.

/V Scrambled Eggs
Creamed Meat Gravy
N Diced Potatoes
L) Biscuit

Margarine

Sugar

Coffee

_Milk 2 %

Alternate - Grilled Cheese Sandwich
Potato Salad
Coleslaw
Lettuce / Onion
Bread
Salad Dressing
Mustard
Fortifled Sugar Free Tea

MENU DATE: oi i . g or copying of these menus are sidetly PrahIbRd e AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Dry Ceraat Chicken Leg Quarter Fideo w/ Meat Sauce
Scrambled Eggs Alternate - Salisbury Steak Green Beans
Diced Potatoes Whipped Potatoes w/ Gravy Tossed Safad
Tortilla Peas and Carrots Dressing
/\\\Q Salsa Pinto Beans Garlic Bread
L Sugar Fruit Cobbler Fruit
Coffee Dinner Raoll Fortified Sugar Free Beverage
Milk 2 % Margarine .
Fortified Sugar Free Tea
TUESDAY Dry Cereal Turkey StirFry T-Ham Macaroni Cheesé Casserole
French Toast Alternate - Hamburger Patty Beans
Syrup Mixed Vegetables Cabbage
et /\ Breakfast Sausage Rice Cornbread
\ Margarine Tossed Salad / Salad Dressing Margarine
Sugar Dinner Roll Brownis
Coffes Margarine Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
WEDNESDAY Farina Beef and Bean Busrito Polish Sausage
Coffee Cake Alternate - Taco Meat Refried Beans
Breakfast Sausage Spanish Rice Grilled Potatoes
{ Fruit Hominy Salsa
P \ Margarine Salsa Tortifla
L, Sugar Cheese Peaches
Coffee Tortilla Fortified Sugar Free Beverage
Milk 2 % Tossed Salad / Dressing
Fortifled Sugar Free Tea
THURSDAY Cream of Rice Chicken Fajita Meat Chicken Patty
Pancakes Alternate - Chicken Nuggets Green Beans
Syrup Grilled Onions & Bell Pepper Com
Turkey Ham Spanish Rice Potatoes
m Margarine Refried Beans Roll
v \ Sugar Salsa Margarine
\I) Coffee Tortilla Fortified Sugar Free Beverage
Milk 2 % Garden Salad / Dressing
White Cake / Iced
Fortifled Sugar Free Tea
FRIDAY Qatmeal Taco Meat Tuna Salad
Scrambled Eggs Alternate - Chease Quesadilla Potato Wedges
Cream Gravy Corn Mixed Vegetables
)\ Biscuit Pinto Beans Shredded Lettuce / Dressing
’/ Margarine Salsa Bread
] Sugar Shredded Lettuce Ketchup
Coffee Shredded Cheese Yellow Cake
Milk 2% Tortillas Fortifiod Sugar Free Boverage
Fortifled Sugar Free Tea
SATURDAY  Dry Coreal Chicken Salad Sallsbury Steak
Fricd Eggs Alternate - Chicken w/ Gravy
\ Bread /Margarine Vegetarian Beans Rice
4/ " Fruit Com Salad Greens
d Jelly Lettuce Salad w/ Dressing
9 Sugar Bread Cornbraad
Coffee Pineapple Cake Margarine
Wilk 2 % Fortified Sugar Free Tea Fortifiad Sugar Free Beverage
SUNDAY Qatmeal Turkey Ham, Sliced Beef and Bean Burrito

Spanish Rice

Refried Beana

Salsa

Lettuce

Dressing

Cheese

Cake

Fortified Sugar Free Baverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD. SERVICE MANAGER

Corporate Manager Food Service Menu Systems/Dietitian



FOOD SERVICE
UNIT: AURORA KITCHEN

GO

Secure Services™

OPENING and CLOSING CHECKLIST

Date: 6';/ (b / 22 Cyclel. Monday Time:()%CO AM Time: [&‘)3 PM
Shift Checklist AM PM Comments T ;
No | Yes |No | Yes |
All areas secure, no evidence of theft X '
Workers reported to work, no open sores, X | v°
fever, cough, shortness of breath, chills, X v~ |
no skin infection, and no diarrhea X v |SMHeamer bed e all ougr 1t |
Kitchen is in good general appearance X “ ket #2544 poi workiha |
All kitchen equipment operational & clean LN v ) v
All tools and sharps inventoried X [~ € |Awr MYensovied w3 ot gl |
All areas secure, lights out, exits locked B L ‘Y
PRODUCTION SHEET Menu Items | cereal | Scr | Dice | Tort| sugar | coffe | milk | bread | salsa | fruit |
FSES, pota €
Breakfast Temperatures | 21 [ &P 18R (87 [T (@7 | &9 | T [T |7~ |
Menu Items Ck Gravy | Whip | Pinto] Peas | .ebb | Roll Marg Tea | PB | fruit |
Leg Pota | Bean| Carrot gﬂ’% !
Lunch Temperatures |14 | 178[1894 144114 [t | @1 | 40 | 2T |ex | et
Menu Items Fideo | Green| Salad | Dress| Gartic | Fruit | Drink | Diet ' chees | o ol
Meat | beans -ing | Bread | Rawve] dressin | e [A) Bdbg‘
Sauce Eol | avriC g
Dinner Temperatures | 1% [ (¢ | 28 [ =T et &1 | 21 | &1 [\67|l6¥ [l69 |
DISH MACHINE Temperature| Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast | & |3 |
and chemical agent used in Final Rinse Lunch [ Cx~ 12 = S |
Dinner & < \ G 2— —_— |
POT and PAN SINK Temperature| Wash 110 F Rinse 110 F *Sanitizer-200ppm |
Final Rinse Temps determined by chemical agent used Breakfast |27 _ (7Y 2O
Lunch 123 1 z4 ZooEbA
Dinner A7 [20 200p /., |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in 7
or below 35-40 F 35-40 F /|
Record temperatures, Freezer and Walk-ins AM | O A7 39 /
Record temperatures, Freezer and Walk-ins PM | ~lo:3 3<% [33-¢ | 7 ]
DRY STORAGE | Temperature 45-80 | Spice Room | Store Rm A | 7
Record temperatures Dry Storage Areas AM | CF 20 o
Record temperatures, Dry Storage Areas PM | &5 %
Hot- Water Temps in sink AM l PM I - A
21 - g

K had va

NF-6-2-20

Signature, Cook Supervisor (PM)



FOOD SERVICE: AURORA KITCHEN

GG

Secure Services™

| OPENING and CLOSING CHECKLIST

NF-6-2-20

Cycle) Date:=5—|F-72  TUESDAY  Time:)2R5AM  Time:|§45 (Pn)
Shift Checklist AM PM | Comments — |
No |Yes | No | Yes '
All areas secure, no evidence of theft ) b4 & I
Workers reported to work, no open sores, % ﬁ X |
fever, cough, shortness of breath, chills, . 70 y 4
no skin infection, and no diarrhea wi' K Y :
Kitchen is in good general appearance X Y , !
All kitchen equipment operational & clean | X, '}‘; Ve A"’H’C =2 + ‘11:4 ClDU) n
All tools and sharps inventoried A ﬁl ) | Steanmnmer Apnwn ;
All areas secure, lights out, exits locked vV - - ) '
PRODUCTION SHEET Menu Items | cereal | fren | syrup| bran| bkfst marg | sugar | coffe | milk | PB | frui |
toast flks | saus e 1
Breakfast Temperatures | P+ /0| @1 €1 19D |40 | 2T | T 1460 |27 | er
Menu Items | Stir-fry| mix | rice | dres] salad | roll marg | beans | tea | fruit | ckn |
veg sing <
Lunch Temperatures | | ']0} (§4 IQI Mg 29 (et 38 175 ler— X |7¢
Menu Items | T-ham | mac | beans| cabbl corn | marg | brow | drink | fruit
chees bread nie
Dinicr Temperatures | | Qo [G}ﬁ if6[€2 K140 RTIPT KT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
‘Femperature according to manufacturer’s specifications Breakfast (93 ¥als —_
and chemical agent used in Final Rinse Lunch 14 © kAl |
Dinner |EK Y5 — |
POT and PAN SINK Temperature Wash 110 F Rinse 11¢'F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast | ZO L2 | m |
Lunch lz5 [co yads el
Dinner 122 | \2Z | J0jfmnn
FREEZER and WALK-IN Temperature Freczer 0 Walk-in Walk-in |
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM - =<17.( ?2 g
Record temperatures, Freezer and Walk-ins PM —% 2L 7
DRY Temperature 45-80 Spice Room | Stfre Rm R
STORAGE . ;
Record temperatures Dry Storage Areas AM S —+0 ‘
Record temperatures, Dry Storage Areas PM é, dq 10 —
Hot- Water Temps in sink AM PM )
1 20 | 2]
A A ﬁ% s/nin ’?:’3/
Wook SWJSW — Signature, Cook Supervisor (PM)
( 5{2 7 5] 1§ } p -
FOOD SERVICE MA - / DATE |



Seclre Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

NF-6-2-20

30]22.
DATE

Cycle 1 Date:5//%/22  'WEDNESDAY Time: /345 AM Time{(] /) {) PM
Shift Checklist AM PM Comments o !
No | Yes [No | Yes |
All areas secure, no evidence of theft X i
Workers reported to work, no open sores, X ~
fever, cough, shortness of breath, chills, X e
no skin infection, and no diarrhea X yd
Kitchen is in good general appearance X /~
All kitchen equipment operational & clean | y ‘ N R | Stape,r
All tools and sharps inventoried ' X ; i '
All areas secure, lights out, exits locked
PRODUCTION SHEET Menu Items | farina | brk | coffe | fruit| marg | sugar | coffe | milk | eggs | brea
saus | cake e d —_
Breakfast Temperatures | [SY ||| T A 29 (V| 21 [ 22131 i | — |
Menu Items | Burrito| span | hom-| salsa chees | salad | gress | corn | mar |tea | gr
rice | iny e -ing |bread | g tk
Lunch Temperatures | | S0 90 18 AT 2B 40 | et vz | 40 L ier 188
Menu Items | Polish | refri | grill salsa |tort | peac |drink | chee | fruit | bur |
sausag | beans| pota -illa | hes se ger
Dit._.» Temperatures | )70 | /75 /7] 33  RT | 50 R B B> /6e
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed i
‘F according to mfacmmr’s specifications Breakfast /5% LR ] —_ |
and chemical agent used in Final Rinse Lunch ’ 156, (84 —_ :
Dinner /&) | RS — |
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
" Final Rinse Temps determined by chemical agent used Breakfast /25 /2 7 200, :
Lunch {273 (23 2o |
Dinner [ 2.4 )25 Q08 -
FREEZER and WALK-IN Temperature Freezer 0 Walk-in 3 | Walliin T
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM —{[- S 2. [, ‘339
Record temperatures, Freezer and Walk-ins PM | ~(D .3 THb.5 22 7
DRY Temperature 45-80 Spice Room | Store Rm T 7
STORAGE |
Record temperatures Dry Storage Areas AM ¥ AR
Record temperatures, Dry Storage Areas PM | &3 &3
Hot- Water Temps in sink AM PM
[33 [L] J
6 / 78 / 22 .....
! " Signafure, Cook Supervisor (PM)



Becire Services™

FOOD SERVICE: AURORA KITCHEN
| OPENING and CLOSING CHECKLIST

Time: 0S00 AM Time: (%00 ( PM

Signature, Cook Supérvisor (AM)

2 AR

5/20[/22~

FOOD SERVMA&WR
NF-6-2-20

DATE !

Signature, Cook Supervisor (PM)

Cycle 1 Date: 5/ 19 [2013 THURSDAY
Shift Checklist AM PM | Comments |
No |Yes | No | Yes| Botw S+Horag ™ s |
All areas secure, no evidence of theft Y IWece Wi J{_ orPen
Workers reported to work, no open sores, Y v ' |
fever, cough, shortness of breath, chills, X v '
no skin infection, and no diarrhea v v i
Kitchen is in good general appearance Ml v i
All kitchen equipment operational & clean X v |
All tools and sharps inventoried 4 v ]
All areas secure, lights out, exits locked v’ i
PRODUCTION SHEET Menu Items | cream | pan | T- syrup | marg | sugar | coffe | milk | Bran | frt |
rice cake | ham e }Z& flks I|
Breakfast Temperatures |j43% | 49| 190 | — Ef i 21 \er |3 (& (Rt |
Menu Items | fajitas | grill | grill | refri| span | salsa | salad | dress | tort | drin | tea
onion| pepp| bean| rice -ing |illa |k )% |
Lunch Temperatures |[44 | /94| 196 144 j%2 | &r |35 | o7 | BT @< BT
Menu Items Ckn gm | comn potat | marg | roll drink érll ckn | frt |
patty | beans v) 0 ches | DfH '
Dinner Temperatures | (AY | \A3] \eg (g | 2% K1 B 16y s | &7
DISH MACHINE _ Temperature | Wash 150+ | Rinse180+ | If Needed '
Temperature according to manufacturer’s specifications Breakfast 1S 4 184 — |
and chemical agent used in Final Rinse Lunch 1885 | 85 = |
Dinner \S | (&S — |
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm |
Final Rinse Temps determined by chemical agent used Breakfast 111 REEY Roo7om |
Lunch )20 (22 2o pfm |
| Dinner 12 120 |[RQooppry |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in ’
or below 35-40 F 35-40F |
|
Record temperatures, Freezer and Walk-ins AM |[—-8.5 b, F 38y
Record temperatures, Freezer and Walk-ins PM | -54 219 oSy |
DRY Temperature 45-80 Spice Room | Store Rm ,
STORAGE / / |
Record temperatures Dry Storage Areas AM (oY Gy / | ]
Record temperatures, Dry Storage Areas PM O O ( 4 |
Hot- Water Temps in sink AM PM £ / / /|
122 17\ / 7 7
Ao s/ial22 \had b



G

Swcire Sersdver™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 1 Date:S/Zo /25 FRIDAY Time:33/0 /_\F\flme /K(J{(j

Shift Checklist AM PM Comments ~—"
: No | Yes [No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores, N v !
fever, cough, shortness of breath, chills, N4 L !
no skin infection, and no diarrhea L -
Kitchen is in good general appearance o/ v’
| All kitchen equipment operational & clean < v
All tools and sharps inventoried v
All areas secure, lights out, exits locked 5y ] |
PRODUCTION SHEET Menu Items | oat scrm | gravy| diet | bread | bis- | marg | coffe | suga | milk | fit
meal | egg jelly cuit |r F. | T |
Breakfast Temperatures |Zo5 |/4€ (14 o | Rx (T |34 2x |t (35 |pT |
Menu Items | Taco | Pinto| corn | lett | shrd |salsa |tort | grill |tea |grd | fit
meat | beans chees -illas | chees | p . | turk |
Lunch Temperatures | |36 | j49| (4,40 | 40 _[RT | RT |29 |°7 190127 |
Menu Items |tuna | pota | lett | mix | dress | bread | ket drink | cake |egg | fit |
salad | wedg veg | -ing -chup sald !
Dinner Temperatures | /0 (193 @40 i7s| LT | €T |27 | BT | &7 [HU [ &T
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Temperature according to manufacturer’s specifications Breakfast 1S2 / Z\ == '
and chemical agent used in Final Rinse Lunch LSS / <O —_—
' Dinner |58 16S [ ———
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast 12% 1LY D0 2 P
Lunch 122 12.3 o000 |
Dimer | 100 | 7\ [9000PM
| FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |[—~9.¢ LA LG
Record temperatures, Freezer and Walk-ins PM [~ 9~ 2 HO O RE S
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE / / |
Record temperatures Dry Storage Areas AM lo Y loY [ .
Record temperatures, Dry Storage Areas PM | (& X |
Hot- Water Temps in sink AM PM / P 4 /
| 1% IO Pl L V7

'/,7 J-’)Dbuaf ' K }\a dka‘

Signature, Cook Supervisor (AM) Signature, Cook Supervisor (PM)
s s/zs)ze A\,
FOOD SERVICE MANAGEV ATE 4 =

NF-6-2-20



FOOD SERVICE:

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 1 Date:5 /ZZ [~ QA

Secure Services™

NF-6-2-20

SATURDAY Time: @’@M Time: (@OD PM
Shift Checklist AM PM [ Comments
No | Yes | No | Yes . .
All areas secure, no evidence of theft | X Led Va4, ISy
Workers reported to work, no open sores, 7( e = T
fever, cough, shortness of breath, chills, X A
no skin infection, and no diarrhea 4 v
Kitchen is in good general appearance X v
All kitchen equipment operational & clean X V| (D steomey Kt 02Ky
All tools and sharps inventoried X L J
All areas secure, lights out, exits locked
PRODUCTION SHEET Menu Items cereal | fried | bread | jelly | fruit marg | sugar | coffee | milk | T-
R ‘. eggs ?l Ce ham
Breakfast Temperatures | KT |/ 1c KT | PT| 72 (3¢ % |t |35 |i#b
Menu Items ckn veg corn | salse| lett bread | cake | tea chee | chic | frui
salad beans sal‘ad 2.0, se ken |t
Lunch Temperatures | 2% |9 |2 < (46 |81 | e [ Dx 139 |38 |[Kr
Menu Items salis greeny gravy | rice | corn’ | salad | dress | drink | marg | burg | frui |
steak bread ~-ing oie. | Pl t
Dinner Temperatures |\AA.0 [1720 BLO[IGe0 P |40 | T (U (40 | N0 RT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Tamperamre acsordmg to manufactarer’s specifications Breakfast | 54 ] 2 <
“and chemical agent used in Final Rinse Lunch 16§ j 25 —_
Dinner V=7 1 o .
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast ] 0o . oeren
Lunch 17 ) 200
Dinner i\O \ [5 p?t% ppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in " Walk -i
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | 705 3.6 0.2
Record temperatures, Freezer and Walk-ins PM |- &7 | F .0 3. T
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM @Y (o3
Record temperatures, Dry Storage Areas PM (08 5
Hot- Water Temps in sink AM PM
77 |25
(2l shi * Reyed
Signature, Cook Superv1so'r (AM)‘ Signatur’e, Cook Supervisor (PM)
? < [23/22-
'FOOD SERVI MANAG}( DATE ’



S

Becure Senvicos™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle1 Date: 5/)7/22 SUNDAY Time: D3 )>AM Time: /9 | PM
Shift Checklist AM PM | Comments ' |
No | Yes | No | Yes i
All areas secure, no evidence of theft X ot ’
Workers reported to work, no open sores, X -~ |
fever, cough, shortness of breath, chills, X - '
no skin infection, and no diarrhea ¥ -~
Kitchen is in good general appearance X -
All kitchen equipment operational & clean | »& o X L7 WALl hO LD KL !
All tools and sharps inventoried i | ( :
All areas secure, lights out, exits locked -~ '
PRODUCTION SHEET Menu Items oat— | scrm | gravy | Dic | bis- | marg | sugar | coffee | milk | PB | chee |
meal | eggs pota | cuit se
Breakfast Temperatures | {(0Y I?} [7Yy |/ Vsl Z s pPzA |37 1T Yo |
Menu Items T- Ham | potato | cole | lett | mus | onion | dres- | bread | fruit |tea | gm = |
salad | gjaw tard sing bean i
Lunch Temperatures | 9 28 |39 4o (K1~ |46 ller— [\es |7 | P7r7 |
Menu Items Burrito | refri | span | lett |[salsa | dress | chees | drink cake | broc | Tort |
beans| rice -ing e col | illa
Dinner Temperatures | 201 || 15100123 HT BT 122 [RT (RT45 RT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast )¢ Z |z 3
Dinner t 5 8 {2 — '
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm |
Final Rinse Temps determined by chemical agent used Breakfast /2 A | 25 2209 |
Lunch 127 /2 F 24311_5112,@4, _
Dinner | | 233 2% Q00 Rorm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in /ak-in |
or below 35-40F 35-40F I
Record temperatures, Freezer and Walk-ins AM |~ 7. & 26.-7 “40.s |
Record temperatures, Freezer and Walk-ins PM |-G g | 36 .0 21.lo |
DRY Temperature 45-80 Spice Room | Store Rm - |
STORAGE |
Record temperatures Dry Storage Areas AM (o7 3 |
Record temperatures, Dry Storage Areas PM i é 2 |
Hot- Water Temps in sink AM PM |
/33 [AD | ——
}KM 3/22/22- & //
Sigmature, Ws C Signature, C#6k Supervisor (PM)
g 52327
FOOD SERVICE MANAGER JATE /

NF-6-2-20



